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KAIMIN COMICS

The morning after
Morning breath
by Chance Petek
You wake up. Ugh, dry mouth. You can recognize the
hints in your breath that suggest you might taste like a
camel. Maybe a small animal accidentally took shelter in
your mouth during the night, somehow died and started
to decompose.
But hark! What is this? A body in your bed. Probably
your significant other or at least someone whose name
you have learned. They roll over and oh ho ho surprise!
Somebody remembers what happened last night before
sleep and would like some more please. But what is this,
oh hell no! It seems as though you are not the only sufferer
of putrid morning breath. Try not to make a scrunched up
face as you pull your head away from that all-too-openmouthed first kiss.
What to do? Usually, if I have not prepared myself, the
ol’ caution of “morning breath, sorry,” will suffice. If I’m in
the mood with someone, we can work around something
like bad breath if we really want to. Every once in a while
however, I like some lip action, and morning is a time of
“I want it now.” Quickly, before the mood saunters out of
the bedroom, we need to negate that horrid breath of ours.
Now if you don’t already, I will suggest you keep food
near your bed. I do this anyway because I hope to stop
my blood from flowing. Probably not actual food per se,
but have something to sweeten the sting in the morning
for you both. Jelly beans, Skittles, M&Ms, even gum, (just
don’t lose it in someone’s hair!) Whatever you enjoy would
probably be good to put in your partner’s mouth. I would
stray away from food like pizza and Doritos. I think sugar
or sweet is the key here.
This is all of course assuming you don’t want to get up
and go brush your teeth. It is also an option, but it’s much
easier to reach into a bowl of candy from your bed and
share a couple pieces. This way, you don’t have to feel the
rush of standing up, the realization that it’s morning and
reality still exists with consequences and obligations, and
blood leaving the important places.
If you are really talented, you can even make this a part
of the foreplay. A sexy line here, a finger in a mouth there,
and of course, some sweet concoction to kill the morning
breath in between. You kiss and remember that in fact
there is hope in the world. You may now relive the fabled
happenings of last night with groggy but fresh smelling
ease.
Advice for the week: Pick up some whipped cream on
your way home and see if you two can make a mess.
chance.petek@umconnect.umt.edu

B G UPS +
BACKHANDS
by Hannah Spry

Big Ups to Jenn Sterger, the alleged receiver of
Brett Favre’s charming courtship, for capitalizing on
male attention. Imagine our delight when we realized Sterger shot to notoriety in 2005 thanks to none
other than our favorite douche, Brent Musberger,
who remarked on her attractiveness when cameras
briefly panned to her cheering in the crowd at an
Florida State football game. More Ups to Sterger for
parlaying her 15 minutes of fame into a bit part in the
upcoming film “Don’t Fade Away.”

problem with O”Reilly’s statement that “Muslims
attacked us on 9/11” that they felt they could no longer stay on the set, and walked off. After Barbara
Walters scolded her two cohosts and O’Reilly apologized, the two returned to the couch to talk about …
whatever it is they talk about on The View. Clothes.
Boys. Makeup. We don’t know. But Goldberg, Behar? While O’Reilly is not exactly our favorite pundit
either, come on ladies, show a little professionalism
and just make it through your interview.

Big Ups to Google. Last week, Google announced
that it has deployed cars on the streets of California
that are driving themselves. Google says that they
hope the technology in these cars can one day be employed to prevent traffic accidents and injuries. Maybe Skynet is here at last and the machines will have full
control to drive us off the road and down into a ravine.

Backhands to Brett Favre’s penis, for allegedly
jumping into photos that were sent to a woman who
is not Favre’s wife. You see, Brett Favre’s Penis —
can we call you Dick? Great. Well, Dick, obviously
you were not thinking with your head. See, they invented this thing called the Internet. Meaning if you
happen to be attached to the body of a famous football player, and you make an unwanted appearance,
people are going to find out. And after closely examining the photos we have to say, Dick, we expected
more of you.

Backhands to Joy Behar and Whoopi Goldberg
from “The View.” During an interview with Bill
O’Reilly, the two cohosts apparently had such a
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Special Edition

Poor, drunk and hungry
Before the eggs, comes the chicken
by Kate Whittle
Eggs are damn near the perfect food. They have protein,
fat, vitamins and minerals.
You can live off eggs and be
healthy a lot longer than off,
say, frozen corn dogs (which
my roommate somehow survives on). Eggs are also a marvelous blank slate, in that they
are tasty with anything you
choose to heap on them, be it
veggies or cheese or ketchup
or hot sauce. You can also cook
them in a ton of different ways.
Fried, scrambled, poached, hardboiled, omelets, fritattas, deviled, in baked goods ... the list
goes on.

I’ll trust that you know about
eggs once they’re on your plate.
But here’s a totally crazy newsflash: Eggs come from chickens.
Ever thought about them? I realized I know more about chickens than I do about eggs, thanks
to growing up on a farm. My
first pet was a black-and-white
speckled hen named Clucky.
(Clever, right? Hey, I was a toddler.)
Back at my family farm, we
currently have 15 chickens
pecking around our yard —
one rooster and 14 hens— and
they each have names and
personalities. (We don’t usu-

ally eat them, because they
are our pets and butchering chickens is a pain in the
ass.) True story: I can sit on
our porch drinking whiskey
while chickens, cats and our
border collie come beg me for
food. I’m a shotgun and pair
of denim overalls away from
being a complete country cliche.
Chickens, you see, are people. A flock of chickens is a
microcosm of human society.
In the early 2000s, when webcams started becoming popular, my dad’s dream was to
start WatchingChickens.com.

“You have sex, high-speed
chases, violence and even murder when a coon or skunk gets
into the chicken house,” he told
people. His plan was to set up
a subscription service and peddle it to nursing homes to let
bored old people watch. Alas,
WatchingChickens.com didn’t
make it as a commercial venture, because we had dial-up
Internet and Dad has no idea
how a webcam even works.
After I visit home, I always
come back to Missoula with a
cooler full of enough eggs to last
me the semester. I can tell you
the names of the chickens that
made my breakfast. “This egg
was laid by a personal friend of
mine,” as my Dad always says.
I strongly recommend taking
a look at what’s on your plate
and thinking about where it’s
been. Not everybody can personally know their egg-layers,
but you can buy eggs at the
farmer’s market and ask about
the seller’s chickens. You can get

eggs at the grocery store from
chickens that are free range. It’s
all too easy to never think twice
about where it comes from. Now
if you’ll excuse me, I have some
scrambling to do.
kate.whittle@umconnect.umt.edu

Pissed?

Pleased?

Petrified?
Write a letter
to the editor
or a guest column.

Letters should be 300 words
or fewer, and columns
should be about 700 words.
Please e-mail both to
opinion@montanakaimin.com,
or drop them off
in Don Anderson Hall 208.
Make sure to include
a phone number.
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Former Griz basketball player charged with assault
Two UM football players face misdemeanor charges
Tyson Alger
Montana Kaimin

Greg Lindstrom/Montana Kaimin
Raason Young sits on the bench during a game last season. Young, who
transferred this summer to MSU-Billings, faces two misdemeanor assault
charges.

A former University of Montana basketball player who left the
program in June, is facing misdemeanor assault charges in a Missoula court stemming from an
Aug. 5 altercation at a Missoula
home. The incident also led to disorderly conduct charges against
three other men, two of whom are
UM football players.
Raason Young, 22, from Washington D.C., has pleaded not guilty
to two assault charges. His attorney, Dave McLean, said Wednesday after a hearing in the case that
Young would have no comment.
A preliminary hearing has been
scheduled for Nov. 24.
Also facing charges are two UM
football players, Donald Lisowski,
21, of Seattle, Wash., and Andrew
Badger, 22, of Elmer, N.J., and Bozeman resident Michael McCracken,
23. All three were charged with
disorderly conduct, a misdemeanor, and all have entered not guilty
pleas. Lisowski and Badger’s next
court appearance is scheduled for
Dec. 20. McCracken appeared in
court earlier this month and his
next scheduled appearance has yet
to be set.

According to Missoula Police
Sgt. Bob Bouchee, the accused were
involved in a fight outside the south
Missoula residence. Bouchee said
the fight followed a dispute about
Young and his group’s presence at
the home.
Kallee Williams, 19, a UM student, said she and Lyndsey Duke,
19, also a student, were both assaulted by Young at her home at 101 Elmhurst Court at about 2:30 a.m. on
Aug. 5. Williams said that Young,
Lisowski and Badger were among
a group of men who arrived at her
house early that morning looking
for a party. Williams said she told
the group that nobody at the house
was partying and the group should
leave.
“I kept telling them to leave,”
Williams said. “Then they jumped
into their car and pulled around
the street. Then [Young] jumped
out of the car screaming and came
towards us.”
Williams was at the top of a set
of stairs that led to the front door of
the house when Young rushed toward the girls, she said.
“He grabbed me and threw me
down the stairs,” Williams said.
“Then Lyndsey came out and said,
‘You can’t push her.’ Then [Young]

shoved her into a set of bushes.”
At this point, according to Williams, McCracken — her boyfriend
— came out of the house and got
into a physical altercation with
Young, Lisowski and Badger.
Williams said the fall down the
stairs fractured her left foot.
Duke confirmed the story to the
Kaimin.
McLean said the facts of that
night are in question and that
Young acted in self-defense.
“Raason got punched in the face,
and he defended himself,” McLean
said.
Badger refused to comment and
Lisowski could not be reached for
comment.
McCracken confirmed Williams’ recollection of the night, but
said he couldn’t comment further
because of the charges against him.
UM associate athletic director for
media relations Dave Guffey said
that Montana head coach Robin
Pflugrad has been aware of the situation and that the coach declined to
comment.
Young transferred from UM to
Montana State University-Billings
in June. It was reported that the
transfer was due to academic reasons.
tyson.alger@umontana.edu

When it comes to the Oxford’s greasy spoon classic,
185,831 people can’t get enough

J

EFF HUFFMAN reaches for a
silver spoon that sticks out of
a silver cylinder and piles on
the gravy. It is safe to say that
he does this every night he cooks at
the Oxford. Since 1986, JJ’s Special has
been ordered 185,831 times, according
to a laminated sign that is taped to the
fridge, behind the café in the centuryold saloon.
Marshall, an employee, says it is the
establishment’s most popular dish, and
that at the end of every year the Oxford
calculates how many were sold and
adds that sum to the total.
JJ’s special gravy has brought people
to the Oxford, known simply as “the
Ox” to locals, time and time again. And
what exactly is its draw? It’s part of a $7.00
dish that consists of chicken fried steak,
eggs, hash browns and toast, completely doused in the orange-brown gravy
named after a former owner. It’s delightful; it’s disgusting, and it has become
folklore in the Missoula Valley.
The Oxford Saloon opened in 1883,
about the same time the Northern Pacific Railroad came to town, on the
corner of Higgins and Broadway. Back
then, tired and worn-out railroaders
walked down from the depot to unwind with a whiskey and a steak.
Some of those railroaders appear in
old prints on the walls of the establishment’s “new” location, on the corner of
Pine and Higgins, where it moved in
the 1940s. But the reality is that there is
nothing new about the Oxford.
Black-and-white prints line the yellowed walls, weathered from years of
smoking that only came to an end last
October. Sitting below those nicotinestained walls are sets of tables and
chairs in front of a bar that on one end
serves as a café, on the other as a drinker’s haven. Old leather stools line the
bar, some bandaged with tape, across
from a grill and refrigerator and all the
other necessities to create a full meal.
It is there that Huffman works a world
of aluminum appliances, with the grace
and accuracy of an Olympic figure skater, spinning and sliding along the grill,
spatula in hand, as he flips mounds of
burgers and hash browns, the staples of
a “greasy spoon” establishment.
“I’ve worked in quite a few dives
like this over the years,” Huffman
said. Originally from Memphis, Tenn.,
he’s waited tables, tended the bar and
manned the kitchen.

The Special
story by Justin Franz | photos by Steel Brooks
“As dives go, I’d give this place a
three-and-a-half out of five, which is
good,” he said with the honest smile of
someone from the South.
Taking a momentary break from
whirling around the small kitchen, he
rips out a small order book and flips the
white page over his hand.
“What can I get you?”
Four friends sit before him. One is a
vegetarian. The second is not hungry.
The other two order the JJ’s, which guarantees that the tally on the fridge will increase to at least 185,833 served in 2010.

With red cups of water passed
around to the guests, Huffman returns
to his aluminum world to prepare the
meal.
While Huffman is new to town,
Marshall — who would only give his
nickname — was born and raised in
Missoula and has been working at the
Ox for almost five years. He’s no stranger to the bar and said that when he was
younger, he spent more than his fair
share of time here.
Tonight, he is working the back
room, where they sell various small

items and cash chips for the poker table. He stands behind old iron bars, in a
black cowboy hat and a red velvet vest,
looking everything like an extra in an
old John Wayne Western.
From this spot, Marshall has seen a
lot.
“Blood, guts, vomit, even a guy
throwing his head through the front
window one night,” he said, adding
that the Ox is still a rough-and-tumble,
Old West type of place.
“I’ve seen it all,” he said.
Well, almost. What he hasn’t seen is
the recipe for JJ’s special gravy, which
according to him is a tightly guarded
secret that only two people know, one
being the current owner.
According to Marshall, the gravy was
created by then-owner John Mulligan
sometime back in the 1970s, when he was
just messing around with ingredients.
What Marshall does know is that the
main ingredients include chicken stock,
Tabasco and cajun pepper.
“That’s all I know, but there are lots
of other ingredients in there,” he said.
Once the mixture is concocted, it
comes out as a brown, peppery goop
that looks like mud on a late spring
day. It’s stewing in the silver cauldron, near the deep fryer, in front of
Huffman.
After scooping out the gravy and
plopping it onto the plates, Huffman
balances the glassware on his arms,
careful not to spill anything on his
white button-down shirt as he walks
the order over to his customers.
The plates barely hit the table before
the friends start grabbing forks and jabbing the dish with anticipation. Even
the vegetarian takes hold of a french
fry and dunks it into the brown pond.
The friend who has already eaten looks
across the table and makes a sly remark
that it’s one of the few things on the
menu that won’t make you sick. Brady
Moore, one of the two who’ve actually
ordered the JJ’s, has drunkenly dined
on this dish before. He said that there
seems to be less gravy on it this time.
Then again, when you’re drunk not everything is as it seems. That includes
taste.
When you’re drunk, that gravy is the
most heavenly thing you have ever tasted. It’s evident from the faces drunken
friends have made — an expression of
pure, involuntary joy.
Continues on next page

T

Steel Brooks/Montana Kaimin
Members of the Montana Kaimin staff gather around a table at The Oxford in Missoula Thursday night to taste their legendary meal, the JJ’s Special.
The meal has been sold over 185,831 times since they began selling it in 1986.

I

T IS THE MEMORY of
that orgasmic taste that
makes you leery of indulging in the meal when
you aren’t under the influence
of alcohol. Partly because you
worry that it won’t meet your
delusional expectations. Partly
because when it comes right
down to it, no normal person
who wants to remain healthy
would really want to eat something as loaded with cholesterol as this dish.
Then again, sometimes
you have to put caution to the
wind, and that’s what these
four friends are doing on this
Thursday night, shortly after 9
p.m.
It is one of those rare moments when the bar is calm
and you can actually hear what
your friends are saying. It’s
when “things can happen at a
moment’s notice, and we have
to be on our toes,” Marshall
said.
Still chomping down, Moore
isn’t disappointed with his
treat, even though the only
drug he’s on is codeine, an attempt to relieve a nagging
cough. While no otherworldly

joy is expressed on his face,
it is certainty a pleased look,
made more so by the fact that
his roommate is picking up the
bill.
And indeed, the food is
good, in a meat-and-potatoes
way. Every bite is encased in
spice, but not in a painful, “Oh
my God, I need water,” way,
more in a subtle and enjoyable
way. Plus, the gravy isn’t reserved just for the centerpiece
of fried meat, as you drag fries,
eggs and toast alike through
the warm brown sludge.
All agree that it is a hard
taste to describe, even knowing at least a few of the items
that it includes. The closest description the friends can come
up with is that this is what
would happen if the gravy
from your Thanksgiving dinner sprouted legs and moved
to Mexico. What all, including
the vegetarian, agree on is that
it is good. Good enough to slide
one’s thumb across the empty
plate after the meal has been
consumed, in hopes of getting
that last trace of flavor.
To quote Moore, “It tastes
like gravy with a kick.”
justin.franz@umontana.edu

HORSTEN GEUER insists that it takes five
minutes to pour a pilsner. The idea is that a
pilsner is a traditionally light beer with just the slightest hint
of bitterness at the back end, and for it
to fully smooth out, it needs to spend
a good amount of time under a thick
bed of foam.
He lays a 12-inch-tall glass on a
table. Bayern Pilsner has the color of
unprocessed maple and goes down as
smooth as when an Olympic diver enters the water. It’s perfect.
There are 183 businesses with a license to serve alcohol in the city of
Missoula. That’s roughly one place
to get a beer for every 500 people who
live in Missoula, and three of those
places are Missoula’s signature microbreweries. Each of them are vying for
at least one-third of the Missoula’s already saturated beer market.
“It’s such a fantastic industry.
There’s not really direct competition
going on — we’re all friends. We can
all get together and have beers together. It’s really (an) open source community between all of us,” says Paul
Roys, Kettlehouse Brewing Co.’s head
brewer.
But, not only are the Bayern, Big Sky
and Kettlehouse breweries surviving,
they’re thriving. The three have produced approximately 50,000 barrels of
beer so far this year, and have sold all
of them. The three brewmasters from
each brewery agree that the secret to
each other’s success is finding their
own niche.
“There’s enough breathing space for
us to be doing really well,” Geuer, Bayern’s brewmaster, says.
In 1987, Bayern Brewing Co. started
their operation downtown in a building
near the old train depot. There wasn’t a
strictly German brewery in Missoula at
that point, and since most people look
toward Germany for the purest of beer
traditions, the owner, Jurgen Knoeller,
decided to fill the void.
Since then, Bayern has brewed to
what Geuer describes as “the Law of
Purity.”
“It’s just the way you use the four
ingredients and if you play with them
you get different flavors,” he says.
Bayern Brewing Co. has only a few
mainstay flavors, but regularly cycles
through seasonal brews that they introduce every ten weeks. None of them
have anything other than hops, water,
malt and yeast.
Since the beginning of September,
Octoberfest has sold 2,000 cases — or
8,000 six packs — and will continue to
sell until they roll out Dopplebock in
November. After that comes the Face
Plant Doppleweizen, and all of it is
brewed under a framed scroll written in German that reiterates “the Law
of Purity.” It’s no joke. The thing was
written in 1516, when wheat malt was
conserved for food in order to feed humans through famine.

“It would’ve been so easy to change
and try new things, but we felt we
needed to brew beer you could sell in
Germany,” Geuer says.
A few miles up river, Paul Roys
takes a break at the Kettlehouse. He’d
been brewing a batch of the brewery’s
mainstay, Cold Smoke.
“We’ll be at Bayern’s level next year
— but we managed to build a very solid
base. We’re essentially doing their level
of production, but in Montana,” he says.
Bayern has expanded in recent
years and now sells in Spokane, Seattle, Portland, Coeur d’Alane and
Salmon, Idaho. Although the Kettlehouse just opened a second, larger facility last year, they still don’t distribute anywhere east of the divide.
But that second facility wasn’t supposed to help them produce more. The
Northside location gives the Kettlehouse a unique opportunity to split up
their business to meet their own goals.
“To be an American Brewery, it’s one
of the best places in the world because
you’re not bound by the traditions of
a region,” he says. “We want to be the
premiere brewery where there’s a new
beer on the board every time you come
in. We want to celebrate beer.”
Although Roys says the Kettlehouse
couldn’t exist without their “workhorse” Cold Smoke, they produce
30 different beers a year and hope to
reach 40 next year. They do this by
adding spices, fruit flavors and experimenting with ingredients.
Since 2005, their sales have increased by 500 percent. That year,
they sold 1,200 barrels of beer (mainly
Cold Smoke) but so far this year have
reached 8,500 (or 17,000 kegs).
It’s great, says Roys, but “casting
your beer to the wind and getting
a larger beer territory doesn’t really
build a solid base. Our focus is to expand locally and push out from there.
Crossing state lines hasn’t crossed our
mind,” he says.
In order to keep up with demand,
the Kettlehouse had to pull back the
available flavors in their Myrtle Street
tap room location to a modest two.
“Everything else got brewed for
wholesale distribution. Your creativity is really stifled when you have to
redline it just to get it out to wholesale.
We had to basically shut down our taproom to keep up with the demand for
the mainstays.”
Now, with their production split
between the Northside and Myrtle
Street, the Kettlehouse continues to
experiment, while maintaining a presence mostly in Missoula.
But, the Kettlehouse’s owner, Tim
O’Leary plays hockey with Big Sky
Brewery’s Bjorn Nabozney. Often he
finds himself sharing one of the Bayern’s beers with Geuer. They share recipes, flavors and marketing ideas but
usually not customers.
“We said, ‘Bayern does those beers,
but we like this type of beer’. When we
came on the scene, we didn’t have a
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diminutive effect. We didn’t take their
ustomers,” Nabozney says.
Big Sky delivers their four maintay beers, two seasonals and countess limited release flavors to 25 states
tretching as far east as Michigan.
They’ll produce 40,000 barrels by the
nd of the year. It’s a sacrifice, says
Nabozney, since Montana state law
prohibits breweries with more than
0,000 barrels per year from serving
pints in a tap room.
“I think we’re more of a Montana
brewery – where we hang our hat is
we want to define a quality Montana
xperience,” he says.
Nabozney travels to the east coast
nd drinks a more malty beer, where
agers are generally the beer of choice.
Then, he says, the more hops the better
s the motto for the west coast. But, Monana has a unique style since it’s not the
midwest, but not the coast either.
Montana’s beer: Northern Rockies
tyle.
“We’re getting people to drink
Montana.”
And Montana, he says, is all about
balance.
“Our beers tend to have more hop
haracter and malt character. But, it’s
balanced. I would described Montana
beers as balanced,” he says.
But, Big Sky is constantly in another
balancing act. The big beer corporaions like Miller or Budweiser are losng a sense of identity these days and
he last thing Big Sky wants is to get
oo big for their own good.
“Our philosophy is still very much
he same – we don’t want to be the largst brewery in the world, we want to be
he best at what we’re doing,” he says.
So, Big Sky Brewing Co. is happy to
et Kettlehouse work within a strictly
Missoula market, and Bayern within a
purist market.
“With competition comes excelence. If we falter, it’s our own fault.
f I’m drinking Kettlehouse or Bayern
beers, I’m doing it to enjoy them, not to
ritique,” he says.
And the Kettlehouse, who still oprates with the lowest production
quantity out of the 3, appreciates that.
The Kettlehouse started as a “youbrew” in 1995, where people came to
heir Myrtle Street location with ingredients so their brewers could ferment it.
“From the start, it’s been a grassoots, homegrown community service.
That community has carried through
he years,” Roys says.
It’s a paradox considering the Ketlehouse isn’t trying to keep Missoula
n the bottle, but is instead capturing
he spirit of Missoula’s escapism.
“A lot of people send us pictures –
hey’ll be holding beers on a mountain
r while rafting down the Salmon,”
Roys says. “The owner’s an outdoor
nthusiast and so is everyone here. It’s
definitely a goal of ours to have our
ustomers take beer with them, but
t was a selfish decision because we
wanted to as well.”

story by Josh Potter

Although it’s not exactly David and Goliath, Big Sky Brewing
Co. is still the 37th largest craft
brewery in the country on a list
that includes New Belgium and
Sierra Nevada. But, Nabozney
says the thing that keeps one
brewery from stepping on the
other’s toes is identity.
“The problem with breweries without flagships is they
don’t have a beer that defines
them,” he says.
Big Sky’s flagship beer is
Moose Drool, a name they
fought for with Nova Scotia’s
brewery, Moose Head Brewing
Co. After ten years of legal battling, the two came to an agreement to, simply put, stay off
each other’s turf.
Now, when people think Big
Sky, they think Moose Drool,
which would explain why 60
percent of their sales are in the
brown ale.
Kettlehouse has their uberdark Cold Smoke Scotch Ale.
But, Bayern may be the exception to the rule. Geuer says
that they don’t necessarily have
one single flagship beer. People
recognize their pilsner, but no
more than their Dancing Trout,
Dopplebock and St. Wilbur
Weizen.
“Bayern is known for what?
People will say the amber or
the seasonals because it’s all
out there and it’s all good,”
Geuer says.

So, while Big Sky Brewery
is defining Montana, and the
Kettlehouse is constantly redefining itself, it’s possible that
Bayern is defined by their strict
policy to define one thing: beer.
Outside of Geuer’s office
is a display case with 50 or 60
different glasses: beer steins,
mugs, pint glasses and the cylinder used for pilsner. They all
correspond to a style of beer,
much like different wines get
different shapes of glasses.
“In the bars, there may be
four of our beers and none of
the others and in another bar
there’s none of our beer and
four of the others,” he says.
But, why a person chooses
one over the other comes down
to one simple thing:
“Pride, staying focused. We
know how to execute it — we’re
not known for being the marketing heros. We brew beer, we
sell beer and that’s what we do
best.”
joshua.potter@umontana.edu

Brady Moore/Montana Kaimin
TOP Thomas “Patches” Pacholik
marks keg caps for a local brewfest.
The Kettlehouse brewery attends several brewfests in Missoula.
Ben Coulter/Montana Kaimin
BOTTOM Bottles of Bayern beer are
backlit between receiving a cap and label during the bottling process at the
German-style brewery. Bayern sells an
estimated 800 cases of beer per week.

TOP 5

MONTANA

BURGERS

1

The Pit Stop
Lincoln, Montana
Called the 8-cylinder, the
burger here is handmade
to order and is a favorite at the
Pit Stop. Dressed with a thick
bun, any fixins’ you can think of
and accompanied by a mess of
sweet potato or curly fries, it’s
no wonder that this dish is a hit.

2

The Buckhorn Bar
Augusta, Montana
A few miles later you’ll
discover another great
burger in the tiny town of Augusta. Inside you’ll find a quintessential Montana scene: Mounts decorating the walls, men in hunting
apparel chatting over a beer and
savory burgers, at a place open
every day except Christmas.
Nations Burgers
Browning, Montana

3

Nations is one of three
fast food joints on
the Blackfeet, but the familyowned restaurant doesn’t fall
under the typical descriptions.
They offer an array of organic
burgers, hot dogs and chicken
wings and while other healthy
fast food outlets have cropped
up around the state, none have
seen success like Nations.
Firebrand Food &
Ale, East Glacier,
Montana

4

Named for one of the scenic
passes in Glacier, Firebrand is open
year-round and offers spectacular
views. Johnny, the head chef, has
worked there for over 12 years
and can accommodate almost any
request, including a favorite – the
green chili burger.
Nap’s Grill
Hamilton, Montana
Just forty minutes
from Missoula, Nap’s
Grill is worth making the drive
any day of the week. Voted the
best burger in Western Montana, Naps still maintains excellent service and reasonable
prices.

5

Taking a bite out of the competition
Taylor W. Anderson
Montana Kaimin
College athletes are required to perform
like gladiators; they must switch to game
speed and compete, or fall behind and lose.
Some of the fittest athletes in Montana play
an NCAA Division I sport against equally
matched opponents nationwide.
The right nourishment can lead athletes
on a path to peak health and performance,
allowing them to utilize trained muscles
when desired.
A healthy diet contains vitamins, minerals, protein, dietary fiber, cholesterol, saturated fat and sodium. Lacking or consuming
in excess any of these has consequences.
Sports nutritionist Laura Del Guerra
informs Montana athletes how to equip
themselves to perform well under the
stress of competition.
“[I] talk to them a fair bit about how to
eat pre-game and post game,” Del Guerra
said. “Everything the teams would need
nutrition-wise they can come to me for.”
The Food and Drug Administration
created what is called the Recommended
Dietary Allowance, or the minimum daily
nutrition needs for the general population.
To meet the RDA, it helps knowing how
much to eat of the five food groups; grains,
vegetables, fruits, milk and meat.
Del Guerra said she most often helps inseason athletes maintain weight.
But sometimes players must gain or lose
weight to compete.
Jake Hendrickson, junior offensive guard
for the Grizzlies, has met individually with
Del Guerra to discuss weight goals.
“The coaches always want you gaining
weight, so I’m always looking to put on
weight,” he said.
When gaining weight an athlete wants
to increase size and strength without increasing fat.
“The biggest thing [is], you know, just
the different snacks throughout the day,”
the 6-foot-3, 285-pound Hendrickson said.
Del Guerra stresses eating consistently
rather than waiting to eat only when hungry.
It helps to eat “calorically-dense food.

Q+
A

Q: You cover Finnegan’s from 10 p.m. until 6 a.m.,
what is it like to be working when most people are
sleeping?
A: I love it actually, though I mainly do it because I’m a
single mom. It’s easier to work when my kids are sleeping.
I have a 3-year-old girl named Jade and her brother, Riley,
who’s two.
Q: What are the demographics seen in Finnegan’s
at those hours?
A: From 10 p.m. to 2 a.m. you’ve got a lot of college kids
here studying. Then drunk hour lasts from 2 to 3 in the
morning. Around 4-ish you get the early studiers and an
older crowd. The restaurant really changes from day to
night.

Protein is certainly an emphasis, although I try not to overemphasize protein,” Del Guerra said. “But that’s a way
to put on lean body mass is through adequate protein intake.”
Calories are the amount of energy it
takes to raise the temperature of a gram
of water by almost two degrees. Storage
of calories, or taking in more calories
than burned, can cause weight gain.
“That’s the toughest part of my job
I think, is to help put on weight,” she
said.
Stephen Sabin is also an offensive
guard for the Grizzlies. The 6-foot-4
305-pound junior said he intakes about
6,500–7,000 calories per day to prevent
slimming up.
“You gotta think we’re burning a
couple thousand calories at practice,” he
said. “You want to get all that back in so
you can maintain the weight.”
A linemen clashing with an opponent
to protect his quarterback wouldn’t benefit from a body full of fats or alcohol.
Sally Finneran/Montana Kaimin
Del Guerra said she also speaks Laura Del Guerra enjoys the fall weather in Greabout the effect alcohol has on athletes’ enough Park Thursday afternoon. Del Guerra is a
dietitian and nutritionist who works mostly with UM
performance.
“It doesn’t matter what you drink athletes.
alcohol-wise,” she said. “Alcohol is the
because they are the ones that fuel your
second most calorically dense product
body,” she said.
in the human diet.”
Avoiding high-fiber foods and moderDrinking affects reaction time and athating
protein intake make for a smart preletic skills, she said, and it takes days for the
game meal, she said.
effects of alcohol to dissipate completely.
Not allotting enough time for enzymes
As for what some call the “freshman
15”, Del Guerra said increased freedom to break down food will have a negative
and change of diet can lead to unwanted effect in the game.
When it comes to eating before games,
weight gain.
“Every time you eat in a communal din- Hendrickson keeps it light and sticks to
ing situation, you’re hungry,” she said. “It’s carbohydrates.
“Probably the best pregame meal would
hard to be moderate in that sort of an atjust be some simple spaghetti,” Hendrickmosphere and not overdo it.”
Consistently eating small helpings al- son said. “Spaghetti with a little bit of meat
lows the body to digest and utilize nutri- sauce, get the carbohydrates up.”
Del Guerra is a registered dietitian, and
ents.
Carbohydrates and proteins both con- she also helps people with diabetes mantain four calories per gram. Del Guerra age their condition.
Knowing nutrients can be a taxing task,
advises athletes to consume these nutribut
with proper care and consideration,
ents three to four hours before a game, and
athletes possess the tools to thrive.
within one hour after.
taylor.anderson@umontana.edu
“Carbohydrates are definitely king

with Robyn Buchholtz
Robyn Buchholtz waits tables at Finnegan’s
Family Restaurant. On the graveyard shift
she sees all sorts of characters and excitement.
by Hannah J. Ryan

Q: What keeps you going?
A: I sleep most of the daylight hours. Well, it’s just a job
and with the economy flat it sure doesn’t hurt to have an
income; not all do right now. There are no benefits but it’s
my only money source, so no complaining here.
Q: Do you have any late-night horror stories?
A: We don’t get too many obnoxious drunks – the first
weeks of school are probably the most annoying. People
moving back to school, steal silverware and salt and pepper shakers. There have been multiple attempts on the
sign out front. The rugs from the bathrooms have also
gone missing.

Q: Are there any memorable characters in your
waitressing career?
A: I don’t think you have enough of a notebook for some
of them. I had one guy trying to convince me that he was a
computer and his body could only process beer and cigarettes. He was an interesting feller. The boozed streakers
always have a good time.
Q: There’s rumor of a deep-fried Twinkie on the
menu, do people really go for them?
A: It’s true, and it was popular but they took it off the
menu because nothing else was selling. Though I couldn’t
get past the smell, it was like a carnival or something. They
look real pretty but it wasn’t my thing. The croissant Sundays are popular now.
hannah.ryan@umontana.edu
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AJ versus
The O-Line
by A.J. Mazzolini

This week, in a very special AJ versus, the Kaimin
filled its gut with 15 minutes
worth of fried chicken from
the Double Front Café. Today’s showdown: the powerful stomachs of offensive linemen Stephen Sabin and Jake
Hendrickson.
To prepare for my first competitive eating experience, I started my
day with the biggest late-morning
lunch I could make: a full box of macand-cheese, ham sandwich and an
apple (to make it seem healthy). For
the next 9 hours leading up to my
eat-off, my stomach would be barren minus a constant flow of water
to keep my insides stretched out (at
least that’s the theory).

Big Steve, a 6-foot-4 junior, tips
the scales at around 300 pounds and
has actually lost some weight since
the season started. Comparatively,
Jake is a modest 6-foot-3 285-pound
junior, a real shrimp if you will. Eating
is all business for these giants. Now
I’ve never been confused for small
(mostly because of my height) but
these beasts of belly are about twice
my mass.
Sitting at the table between
Steve and Jake, I feel like the poor
sucker on the plane sandwiched between two massive passengers who
won’t get off my armrest. They are
big, they are offensive (linemen that
is) and they’re hungry. Football practice finished up a few hours ago and
it’s dinnertime.

The clock starts ticking and oh boy
is this chicken tasty. Unfortunately, it’s
tough to enjoy the juicy flavor after
putting down an entire fowl.
Jake has impeccable table manners. He’s rather quiet and doesn’t
speak much with his mouth full. Even
his mess is nicely confined to just
the area in front of him. Ol’ Steve is
another story. There’s grease on his
face, chicken parts on the floor and
a healthy dose of smack-talk filling the
air.
“You know what this is AJ?” the
mammoth of mouth asked, holding
two hands out in front of him. “It’s a
bag, and this is in the bag.”
A quarter-hour and a flock of
tasty chickens later, we crossed the
finish line. Covered in grease and a lit-

Steel Brooks/Montana Kaimin
Montana lineman Steve Sabin, Kaimin sports reporter AJ Mazzolini and
Montana lineman Jake Hendrickson fight to eat the most fried chicken in 15
minutes. The chicken was provided by Double Front Café, and Sabin won the
competition after eating 38 ounces total.

tle sweat, I think it’s fair to say I was no
longer hungry. But for the sake of my
pride, the camera crew and I made
room for dessert. Who’s the tough
guy now, fellas? But in hindsight, that
was probably pretty dumb. Argh, ice
cream was a bad choice.

For results and a video representation of this gluttonous display of
indulgence, log onto montanakaimin.
com. The final tally may surprise
you.
anthony.mazzolini@umontan.edu
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A homecoming of sorts:
Pflugrad returns to Portland

Troy Warzocha
Montana Kaimin
Although the stadium and
the team have changed greatly
since his days as a wide receiver and graduate assistant
at Portland State, when head
coach Robin Pflugrad leads
his Montana Grizzlies into
battle against the Vikings on
Saturday, the sights, sounds
and smells of Western Oregon
will undoubtedly remind the
first-year head coach that he is
home.
Prior to the Eugene-native’s
first stint with the Grizzlies
and his dance through the Pac10, Pflugrad got his first coaching gig as an assistant with the
Vikings in 1980 and still harbors fond memories of the early
days.
“Every single second I was
at Portland State, whether it
was as a student-athlete, or a
graduate assistant or a full-time
coach, I loved every second of
it,” Pflugrad said at Tuesday’s
press conference.
Despite
the
seemingly
unique circumstances, this
weekend won’t mark the first
time that a former Portland
State coach will roam the visitor sidelines as a member of the
Grizzlies.
Following a coaching spell
at South Eugene High School
in 1981, Pflugrad came back to
his alma mater as an assistant
under Don Read.
When Read left Portland
State for Missoula in 1986, he
brought Pflugrad with him.
And while it would be nice if
Montana’s new head man had
the opportunity to relax in his
home state, this homecoming
trip is all business as the Griz
(3–1, 4–2) look to chalk up their
fourth win in a row by subduing the deceptively dangerous
Vikings (1–1, 2–3).
“I’m excited to coach against
them and they’re a quality opponent, there’s no question,”
Pflugrad said.
Pflugrad, however, won’t be
the only Grizzly making the trek
to his old stomping grounds.
Senior quarterback Justin
Roper began his collegiate career at Oregon in 2007 and led
the Ducks to a 56–21 Sun Bowl
victory over South Florida as a
redshirt freshman. In 2008, he

played in six games before sustaining a knee injury that sidelined him for the season and
ultimately led to his arrival in
Missoula.
The last time Roper took the
field against the Vikings, he was
knocked out of the game early after sustaining a concussion. This
time around, the Buford, Ga. native hopes that he will be able to
hang in the game for more than
just three pass attempts.
“I don’t remember much from
last year because I was out by the
fifth play with a concussion but,
they play a lot of man coverage,”
Roper said. “They force you to
really be efficient and to not
make mistakes.”
Roper is coming off a performance that earned him the conference’s offensive player of the
week award for the second time
in his career.
Against the Bengals, he threw
for 319 yards, two touchdowns
and ran for a team-high 61 yards
in the 47–28 victory.
While the part-time Griz
basketball player’s scrambling
prowess is well-documented,
Portland State junior quarterback Connor Kavanaugh has the
ability to be just as deadly, albeit
without the fanfare.
The quarterback only averages 153.2 passing yards per game,
but he’s also the second-leading
rusher for the Vikings this season.
Although Kavanaugh has
gained 350 yards on the ground,
nearly 100 of those yards have
disappeared because of a porous
offensive line that has given up
eight sacks in five games.
Griz junior defensive end
Ryan Featherston is aware of

the unique challenge that comes
with facing a quarterback that
has the ability to tuck the ball
and make plays with his legs.
“You just really got to do your
assignment on your defense and
do your one-eleventh,” Featherston said. “If you try to do a little
more than that, that’s where you
can get beat.”
However, if there’s a defense
that can put the brakes on Kavanaugh, it belongs to the No. 11
Grizzlies.
So far this season, the Griz
have the eighth-ranked defense
in the Football Championship
Subdivision and sit in the top 10
in pass efficiency defense, sacks
and tackles for loss.
While the Griz defense is
starting to settle into a groove,
they will have to move forward
for the time being without defensive lineman Tyrone Duncan.
The Westlake Village, Calif. native sustained a severe shoulder
injury against Idaho State and is
ruled out for at least this weekend.
Despite the loss of Duncan,
the defensive line should get a
boost as senior defensive lineman Tyler Hobbs is expected to
take the field for the first time in
nearly three weeks.
After sustaining a high ankle
sprain against Sacramento State
in September, the Grizzlies’ defensive leader and team co-captain is ready and chomping at
the bit.
“I expect Tyler Hobbs to come
back and play,” Pflugrad said.
“To what degree, I’m not sure,
but I think it’s going to be hard
to keep Tyler Hobbs out of the
football game. He’s anxious. He’s
to the point of being obnoxious.”
troy.warzocha@umontana.edu
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Around the Big Sky

No. 10 Montana State (5–1, 3–0 BSC) at Northern
Arizona (3–2, 1–1 BSC)

No. 12 Eastern Washington (4–2, 3–1 BSC) at Northern Colorado (2–4, 1–3 BSC)

Weber State (2–3, 1–2 BSC) at Idaho State (1–5, 0–4
BSC)

The Lumberjacks of Northern Arizona are coming off
a close loss to Eastern Washington last weekend and are
looking to rebound at home Saturday. They just may have
to do it shorthanded.
Jacks’ offensive leader, senior quarterback Michael Herrick, threw for 188 yards in the first half against the Eagles,
but was injured on the last play of the half and didn’t return. Northern Arizona has yet to rule him out for this
weekend’s showdown, but if he’s not under center for the
Jacks, it could get ugly.
The Bobcats had a poor showing of their own last weekend at home against Portland State.
Montana State freshman quarterback Denarius McGhee struggled to ignite the offense, misfiring on six of his
first eight passes as the Bobcats found themselves in an 18-3
hole in the first quarter against a perpetual resident of the
conference cellar.
McGhee and the Cats overcame the sluggish start as the
freshman phenom threw for three touchdowns and ran for
another to defeat the Vikings 44–31. McGhee completed 15
for 27 passes for 206 yards and had 71 yards rushing on
11 carries for Montana State, and has fueled a stunningly
high-powered offense that amassed 532 yards.
Saturday’s match will feature two solid defenses, but the
Cats have the edge on the offensive side, especially with
Herrick sidelined.
Prediction: Bobcats frustrate the Lumberjacks 31–25

The Bears have been crushed three weeks in a row.
Make it four when Taiwan Jones and the Eastern Eagles head to Greeley, Colo. on Saturday.
The Eagles have developed a scarily good offense
with a two-headed monster in the backfield in Jones
taking the pitch and Bo Levi Mitchell calling the shots.
Mitchell has developed into an elite Big Sky QB
with a stellar arm. He threw for 288 yards and three
touchdowns on 20-of-26 passes in Eastern Washington’s most recent game, a 21–14 victory over Northern
Arizona on Saturday.
Northern Colorado is coming off a 42–7 drubbing
by Sacramento State on the road last weekend — the
third week in a row the Bears have only managed to
produce seven points on the scoreboard. The Hornets
amassed more yards on the ground than a FedEx
truck, leaving the Bears with a humiliating loss and a
somber bus ride home.
On a positive note for the Bears, they have a running back in Andre Harris who is built like a brick
wall and a fearsome offensive threat in wide receiver
Patrick Walker, who snagged five receptions for 97
yards and a touchdown last weekend.
Northern Colorado won the last time the two conference foes squared off a year ago in Cheney, Wash.,
but odds are that won’t happen this year.
Prediction: Eagles knock off Bears 32–17

The Bengals, like always, are scuttling along beneath every
team in the Big Sky Conference.
But the Weber State Wildcats are right there with them in
the conference basement, in seventh place in the eight-team
league.
Idaho State, who remained winless in conference play after a smackdown from Montana last weekend, is looking to
surprise the Wildcats and break into the win column. But it all
rests on the defense.
Bengal returner Tavoy Moore has flashed brilliance on special teams this season (see: Montana Grizzlies), and has managed to singlehandedly keep Idaho State dangerous on at least
one aspect of the ball.
Moore, a 5-foot-7, 195-pound junior returned a kickoff 100
yards for a touchdown and a punt 84 yards for a score in the
Bengals’ loss to Montana, breaking his own school record for
most all-purpose yards in a game with 323. His stellar performance marked the second time this season he has returned a
punt and a kickoff for a touchdown in the same game.
Weber State is struggling to find consistency, alternating
wins and loses since the start of the season.
Wildcats’ quarterback Cameron Higgins struggled last
weekend against Eastern Washington, tossing three interceptions, two coming inside the Eagles’ 10-yard line.
The last time they met, Weber State torched the Bengals in
Ogden, UT, 44–17. Expect a less lopsided score, but a similar
outcome.
Prediction: Wildcats slip by Bengals 30–21
daniel.mediate@umontana.edu

Designers wanted.
The Kaimin is looking for a creative
page designer who is proficient in InDeisgn
Stop by DAH 208 and ask for an editor
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The Kaimin assumes no responsibility for
advertisements which are placed in the
Kiosk. We urge all readers to use their
best judgement and investigate fully any
offers of employment, investment or related topics before paying out any money.

LOST & FOUND
Lost: Sage, green glasses case with reading
glasses & flash drive. Flashdrive has my
life! REWARD! Contact, 406-529-5644
Found: Large Plastic JC Penny bag found.
Newly purchased items. Identify at
campus security.
Found: Keys turned into Knowlls Hall.
Keys, Keyless entry, lanyard. Identify at
campus security.
BAHA’I FAITH
“The gift of God to this enlightened age is
the knowledge of the oneness of mankind
and of the fundamental oneness of religion.” - ‘Abdu’l-Bahá For information call
829-9538 Online: bahai.org or bahai.us
COMPUTERS
Reliable PC/laptop repair. Voted best of
Missoula 2010. Student discounts! 136 E
Broadway Computer Central 542-6540

montanakaimin

Office Staff

kiosk

AD REPRESENTATIVES
Holly Calloway
Lindsay Farnsworth
Ashley Oppel

Student/Faculty/Staff
$1.20 per 5-word line/day

The Kiosk runs 4 days per week. Prepayment is required. Ads may be placed at
DAH 207 or via FAX: 243-5475, email:
kaiminads@gmail.com or call 243-6541.

Off Campus
$1.30 per 5-word line/day

Lost and found ads may be placed
in the Kiosk free of charge. They can
be 3 lines long and run for 3 days.

communication, computer, and customer
service skills a must. Must have a passion
for conservation. Email cover letter and
resume to jobs@rmef.org position closes
October 15th.
PERSONALS
UM WILL BE TOBACCO FREE FALL
2011 “If bars don’t allow smoking why
should UM?” - UM Student
Plenty of teeth cleaning appointments
available at Curry Health Center Dental
Clinic. Call us at 243-5445
TAMING YOUR TEST ANXIETY SEMINAR! Want to get a jump start on having
a successful fall semester by learning how
to take exams? Come to this seminar,
Saturday October 16, 9:00 a.m.-12:00 at
the Curry Health Center. FREE! Call
243-4711 to register.

MISCELLANEOUS
If your GPA is 3.5 or higher, you’re invited
to join Golden Key, a campus and community organization. Goldenkey.org
SERVICES
Lip Brow wax $25.00 Kara Shear
Perfection UC Center 721-1166
TIGHTS FOR HALOWEEN
Carlo’s Pirates, Disco, Convicts, Bikers,
Flappers, Saloon girl, Superheroes,
Romans, etc. Open Everyday 543-6350
WIGS FOR HALLOWEEN
85 style wigs, Marilyn, Dreds, Long, short,
colors! Many! Rent Carlo’s Everyday
11AM - 8PM.
FUN FACT
On August 1, 1981 MTV began and the
first video played was “Video Killed the
Radio Star” by the Buggles
SONG OF THE DAY
Lou Bega – “Mambo No. 5”

Tes Schaefer

OFFICE ASSISTANTS

OFFICE MANAGER

PRODUCTION

Pam Jarnagin
Walter M. Kelly III

Ruth Johnson

KAIMIN CLASSIFIEDS

COSTUME RENTALS
Forty styles tights, fishnets, opaque,
leggings, sexy, Carlo’s 543-6350
Everyday!
ENTERTAINMENT
“New Afternoon Farm and Craft Market Sundays 1pm -5pm. Visit The
Carousel Sunday Market and find local
farm goods, arts and crafts, hot
lunch items, and treats from Indulge Bakery. Face painting by
Wonderbrush, pony rides, and live music,
too. Next to the Carousel and Caras Park.
carouselsundaymarket@gmail.com”
FOR RENT
Weekend cabins 30 min. from Missoula
$44-$66/ night. Rock Creek Cabins
251-6611
FOR SALE
AT LAST! Uncle Bills Thailand Shipment
of hot sauces is here!

R AT E S

Digital Scales. Low Prices. Joint Effort
1918 Brooks Holiday Village Shopping
Center, Missoula.
Posters! Posters! Posters! The Joint Effort
1918 Brooks Holiday Village Shopping
Center
Are you a hookah smoker? The Joint
Effort has 38 flavors of Shisha large and
small charcoal 1918 Brooks Holiday
Village Shopping Center
HALLOWEEN COSTUMES
1000’s of costumes, wigs, fishnets, petticoats. Rent and buy. Carlo’s Costumes
109 South 3rd 543-6350 11 AM - 8 PM
Everyday through Halloween.
HELP WANTED
RMEF, a non-profit conservation
organization seeks an outgoing student
to work approximately 10-20 hours per
week including mandatory
weekends. Wage is $8.00 hour. Excellent

Callisa Block

